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Fig. 2  Changes in the Activities of Catalase, Ascorbate 
Peroxidase and Superoxide Dismutase of Potato Tubers  













































































































































































































































Fig. 3-2   Changes in the Activities of Catalase, Ascorbate Peroxidase and Superoxide dismutase of 






























































Fig. 3-1   Changes in the Activities of Catalase, Ascorbate Peroxidase and Superoxide dismutase 




























































Periods after transfer from 4℃ to 18℃(hr)
Fig. 4  Changes in the Activities of Catalase, Ascorbate Peroxidase and Superoxide Dismutase of 
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